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'FOREWORD 


When school began in the fall of 1969, I realized 
my job was to find a way to make my foods courses 
at Ravenswood High School meaningful. How could 
these young black students become more involved -- 
what better way than a cook book of their own? My 
students were excited when presented with the idea. 
We wanted those recipes used by the great black 
cooks of a generation or more ago and handed down 
from mother to daughter. A few of our recipes came 
from old, out of print books that students brought 
from home. A few others are of more recent origin. 
The main thing is that everyone got involved! 

We spent a full semester on this project. Each 
student was asked to bring in at least one recipe. 

We soon found most cooks in the old South used a 
pinch of this and a bit of that, so the job of 
determining correct measurements fell to us. Our 
gourmets especially enjoyed the classroom testing 
of the recipes. We made a field trip to the offices 
of Sunset Magazine to see how they tested recipes 
in their kitchens. The publishers of Sunset Books 
took a personal interest in our project and offered 
to publish this unique book. 

Profits from the sales will be divided among 
participating students. My students now realize 
how a mere idea can turn into a business venture 
through initiative and hard work on the part of 
everyone involved. Also, they have come to view 
education as a process that can turn a student on 
as well as off. 
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I want to thank Dr. Joseph Beard and Dr. Robert 
Miltz, professors of education at the College of 
Notre Dame, for instilling in me a new and exciting 
concept of what education is really all about. The 
idea for this cook book germinated last summer when 
I was taking some education courses from Dr. Beard. 
We were both concerned with the relevancy of my 
Foods I and II texts in a 97 percent black school 
like Ravenswood -- texts geared on the whole to 
middle-class white students. 

I also want to thank Mr. Earl Meneweather, 
principal of Ravenswood High School, who gives his 
teachers the support needed to make a success of a 
project like ours; Mrs. Charlotte Nasr, head of our 
Homemaking Department, who encouraged and allowed 
me to depart in this manner from my regular lesson 
plans; Mr. Melvin Lane, Mr. David Clark, Mr. Bill 
Richards, Miss Phyllis Elving and Miss Jeni 
Johnson of Sunset, who helped make our dream a 
reality; and last, but far from least, a very 
special thank you to all our wonderful contributors 
of treasured recipes -- students, parents, friends 
and faculty at Ravenswood High School. I hope you 
will enjoy our Soul Power Cook Book as much as my 
beautiful black students enjoyed doing it for you. 


Mrs. Joan Doyle 
Teacher 

Ravenswood High School 



Judy Williams illustrated the cover and all pages 
except 1 and 25; Rachelle Thompson illustrated 
page 1 and Margie Ardis page 25. 
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Pork must be well cooked in order to eliminate 
danger of trichinosis. An internal temperature of 
170° is absolutely necessary. When cooking salt 
pork, chitterlings, etc., be sure meat is 
thoroughly cooked before adding it to ingredients 
that require only a short period of cooking time. 


CfiiVterGhgs 


2 pounds chitterlings 
1 tablespoon whole cloves 
1 red pepper, chopped 
1 egg, slightly beaten 
1 tablespoon water 
Cracker crumbs 


Wash chitterlings thoroughly. Remove membrane and 
cover with boiling salted water. Add cloves 
and red pepper. Simmer at least 1 hour or until 
tender. Drain. Cut in pieces the size of oysters. 
Dip each piece in egg beaten with water, then 
in cracker crumbs. Fry in hot deep fat (370°) until 
brown. Serves 4 to 6. 

Note: Chitterlings (the smaller intestines of 
swine) are obtainable frozen or fresh at 
butcher shops. 


BARBARA JACOBS 
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J-Coq JcmC txncC 'BCacG-'EyecC ‘Peas 

"Served New Year's Day throughout the South for 
good luck." 

. . . YVONNE BICKERSTAFF 


1 pound black-eyed peas 
3 pounds hog jowl 
3 cups boiling water 
1 teaspoon salt 

Cover peas with cold water and soak overnight. Cook 
hog jowl in boiling water for 2 hours, add 
drained peas and salt and simmer for 2 hours 
longer. Add more seasoning to taste. Serves 6 to 8. 


(ga&opvnl Wa&er 

"This recipe was cooked for elite Southerners in 
slave days. It was given by Mrs. Norma Walker." 

. . . STEPHANIE GREEN 

Use about 4 pounds fresh pork, neck bones, smoked 
ham, smoked pork, bacon or salt pork. Completely 
cover meat with 2 inches water. Add to this 
1 whole onion (chopped), 1 clove of garlic 
(diced) and 2 pounds of dried lima beans. Cook 
mixture slowly until beans are tender, 4 to 5 
hours. Keep water in pot and add more if 
necessary. Remove meat and beans to serving dish. 
To remaining liquid in pot add 1 tablespoon 
sugar. Serve this dish hot with cornbread. The 
liquid is used to dip cornbread in. 
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Coutfttrtj !Hecfc "Bones cwioC JDrvssfrig 


"This recipe is from Mrs. Jones." 


YVONNE MITCHELL 


4 pounds pork neck bones 
1 cup chopped bell pepper 
1 cup chopped celery 
1 cup chopped onion 
Salt, pepper and garlic salt 
2-1/2 cups water 

1 large pan (9 by 13-inch size) 

cornbread 

2 cups chopped onion 

2 cups chopped bell pepper 
2 cups chopped celery 
2 eggs 

Salt, pepper and sage 


Place meat in large stew kettle with the 1 cup bell 
pepper, 1 cup celery, 1 cup onion, salt, pepper 
and garlic salt. Cover with the water and boil 
until meat is tender, 1-1/2 to 2 hours. Combine 
liquid from neck bones (1 cup liquid to 1 cup 
cornbread) to rest of ingredients and mix well. 

Put dressing in greased pan. Arrange neck bones on 
top and bake at 350° for approximately 1 hour, 
until brown. 


S out PL CaroGna Scrajipfe- 


3 pounds bony pieces of pork (head 
and feet may be used) 

2 cups cornmeal 
Salt 

Pepper (red and black) 

Onion juice 
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For each pound of meat use a quart of water and 
simmer meat in it until meat drops from bone. Remove 
meat from bones carefully, being certain to get 
all the small pieces. Bring remaining broth to 
boiling point, adding sufficient water to make 2 
cups. Add cornmeal slowly and cook until thick, 
stirring constantly. Chop meat and add to cornmeal 
mixture; add salt, pepper and the onion juice. 

Cook 30 minutes in top of double boiler. Pour hot 
scrapple into a dampened oblong pan. Let stand 
in refrigerator until cold and firm. Slice 
and brown in hot skillet. 

Liver may be cooked with meat. Instead of meat 
and seasonings, 1 pound sausage may be added to 
4 cups cooked cornmeal. Serves 6. 


RACHELLE THOMPSON 


J-Cam J-Cocfes ow.cC CoCCarcC (Jrvens 

"I think if you like Southern style food you will 
like Ham Hocks and Collard Greens." 

. . . VERNAE HALL 


4 bunches of greens 

4 precooked ham hocks 

2 medium onions, chopped 

3 cloves garlic 

1/2 green pepper, chopped 
Salt and pepper 

Wash greens leaf by leaf, taking out the large stems 
and breaking each leaf into quarters. Cook 
precooked ham hocks in water 1/2 hour before putting 
the greens in the pot with the ham hocks. Add 
onions, garlic, green pepper, salt and pepper 
before the greens begin to cook. Cook, occasionally 
stirring, until the greens are well done, about 
2 hours. Serve hot. 
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UpstcCe-Qowro J-Cam 

"Right-side-up ham loaf is good, but you've tasted 
nothing until it's upside down. This is a 
very popular recipe from Virginia." 

. . . CATHY BUTLER 


4 cups corn flakes 

1 pound ground ham 

1/2 pound ground lean pork 
1/2 pound ground lean veal 

2 eggs 

1 cup milk 
1/2 teaspoon salt 

3 tablespoons chopped green pepper 
1/2 cup brown sugar 

1 teaspoon whole cloves 

Crush corn flakes into coarse crumbs. Combine meat 
with eggs, milk, salt and green pepper. Mix 
well. Add corn flakes and mix thoroughly. Pat brown 
sugar in bottom of loaf pan. Sprinkle with cloves. 
Add meat mixture. Bake in 350° oven for 1 hour 
and 15 minutes. Serve hot. 


R uvenswoooCjfamBaCojj ck, 

3 onions, sliced 
1 green pepper, diced 

1 garlic clove, minced 
3 tablespoons butter 

2 cups leftover cooked ham, diced 
1/2 cup dry white wine (optional) 

3-1/2 cups canned tomatoes 
1/2 teaspoon thyme 
1/4 teaspoon basil 
1/4 teaspoon paprika 
1/4 teaspoon Tabasco sauce 
1 cup uncooked rice 
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Saute onions, green pepper and garlic in 3 tablespoons 
butter for about 10 minutes. Add ham, wine, 
tomatoes and seasoning. Mix well. Add enough 
water to make 2 cups of liquid. Bring to a boil 
and add rice gradually, stirring constantly. Reduce 
the heat, cover and simmer for about 25 minutes. 

Serves 6 to 8. 


ARMATHA KING 


3 ar -$-9 'SpcweriBs 

2 pounds spareribs 
1/2 cup light molasses 
1/2 cup catsup 

1/2 cup chopped onion 
1 clove garlic, minced 

3 whole cloves 

4 dried narrow strips orange rind 
1 tablespoon vinegar 

1 tablespoon salad oil 
1/2 teaspoon prepared mustard 
Salt and pepper to taste 
1 tablespoon A-l sauce 
1/2 teaspoon Worcestershire sauce 
1/4 teaspoon Tabasco 
1 tablespoon butter 

Start heating the oven at 325°. Place spareribs 
in shallow open pan. Cover with foil. Roast 
1/2 hour, pour off fat, then roast 1/2 hour longer. 

Meanwhile, make the sauce. Combine the 
molasses and other ingredients and boil for 5 
minutes. Pour off excess fat from the ribs. 

Cover ribs with the sauce. Increase oven heat to 
400°. Roast spareribs uncovered, basting them 
often, for 45 minutes or until they are fork 
tender. Serves 2 to 3 people. 


OTIS PINKSTON 
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sweet anoC sour SpmreriBs 

"This recipe was given by Mrs. B. Foley." 

. . . EDNA CULCLAGER 


SAUCE MIXTURE: 

3 tablespoons white sugar 
3 tablespoons brown sugar 
1/4 cup vinegar 
3 tablespoons cornstarch 
1/2 cup catsup 
1 to 2 cups water 
1 medium-sized can cubed pineapple 
Pinch of salt 

Place spareribs in a shallow baking pan and pour 
sauce over ribs. Bake at 350° for 2 to 2-1/2 hours 
Skim fat off top frequently, and add water if 
sauce becomes too thick. 


Mugwump 

1 egg 

1 pint milk 
Salt and pepper 
1 cup flour 

1 pound fat meat (plate boiling 
beef) with bone 

Beat egg slightly. Add milk and salt and pepper. 
Pour gradually over the flour, beating until smooth 
Butter a 2-quart baking dish. Brown meat, season 
and put in center of the greased 2-quart dish. 

Pour batter around edges and bake. Serve with 
vegetables of your choice. 



KIRK CHAPPEL 
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QrtmoGrnoL^ Roast &eef- 

4 to 6 pound beef cross-rib roast 
1 tablespoon Dijon mustard 
1 tablespoon freeze-dried shallots 
1/2 teaspoon crumbled rosemary 
1 tablespoon finely chopped parsley 
1/2 teaspoon seasoned salt 
1 teaspoon hickory smoked salt 
1/2 teaspoon pepper 

Cut 8 slits, about 3/4 inch deep, in surface of 
beef. Combine mustard, shallots, rosemary, 
parsley and seasoned salt; insert in slits. Rub 
outside of beef with hickory smoked salt and 
pepper. Insert meat thermometer in center 
of beef and roast in a slow oven (300 to 325°) 
until temperature on meat thermometer indicates 
desired degree of doneness. 


DOROTHY EVANS 


MarCna&ecC 

3/4 cup red wine 
1 tablespoon lemon juice 
1/8 teaspoon garlic powder 
1/8 teaspoon ground thyme 
3 pound rib steak 
1 teaspoon onion salt 
Coarse ground black pepper 

In a saucepan combine wine, lemon juice, garlic 
powder and thyme. Marinate steak in this mixture 
20 minutes, or longer if desired. Baste often. 
Turn once and season with onion salt and pepper. 
Cook over hot charcoal for best flavor. 

CARLETTA BROWN 
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■Sweet - o&icC Sour CfcBBage Staffed 
with. Savory g^rouncC CftucB. 

1 head green cabbage 
1 pound ground chuck 
1 teaspoon salt 
1 cup cooked rice 
1/4 teaspoon pepper 
3 tablespoons instant minced 
onion 

1 fresh bread slice, crumbled 
3 tablespoons milk 

1 teaspoon Worcestershire sauce 

2 tablespoons butter 

1 large onion, chopped 
1 teaspoon salt 
1/4 teaspoon pepper 
1/2 teaspoon paprika 

1 16-ounce can tomatoes 

2 16-ounce cans tomato paste 
2 to 4 tablespoons sugar 

1/4 cup lemon juice 

In large kettle, heat enough water to cover cabbage 
head; when water boils immerse cabbage, upside 
down, for a few minutes; drain. Then carefully 
remove 12 leaves. With sharp knife carefully 
trim wide center vein in each cabbage leaf, near its 
base, so it bends easily. 

In large bowl, with fork, toss together chuck, 

1 teaspoon salt, rice, 1/4 teaspoon pepper, instant 
minced onion, crumbled bread, milk and Worcestershire 
sauce. Divide mixture among cabbage leaves, then 
roll up each snugly, forming a bundle. Refrigerate 
the bundles, seam-side down, covered with foil. 

In skillet melt butter and saute onion lightly 
in it. Then stir in 1 teaspoon salt, 1/4 teaspoon 
pepper, paprika, tomatoes, tomato paste, sugar 
and lemon juice. Simmer this sauce, covered, 30 
minutes. Then cool and refrigerate until needed. 
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In 12-inch skillet, place sauce; top with 
cabbage bundles, seam-side down; bring to boil, then 
simmer covered for 45 minutes or until tender. 

Serves 5. 


VENITA WILSON 


!Partu Meat -Loaf 


2 pounds ground beef 
2 eggs, beaten 
1 onion, chopped 

1 green pepper, chopped 

2 stalks celery, chopped 
2 teaspoons salt 

1 teaspoon pepper 
1/2 cup dry bread crumbs 
1/4 cup grated Parmesan cheese 
6 hard-boiled eggs 


Combine all ingredients except hard-boiled eggs 
in a large bowl. Turn out on bread board 
and roll out to a half-inch thickness. Place 
hard-boiled eggs in the center in one line, then 
roll meat loaf around the eggs to form a 
firm roll. Place in baking pan and bake in a 
350° oven for 1-1/2 hours. Cut in slices. 

The eggs in the center make an interesting pattern. 
Serve with any bottled steak or meat sauce or 
canned or packaged gravy. 


TERESA CRAWFORD 










TTtweCXn' *5ayic&vi£fv 

1 pound ground beef 
1/2 onion, chopped 
1/2 green pepper, chopped 

1 small can tomato sauce 

2 tablespoons ground meat seasoning 
1 teaspoon chili powder 

1 tablespoon prepared mustard 

Mix all ingredients in mixing bowl until well 
blended. Roll into balls, pat into patties 
and broil until done (well done or rare). Serve on 
an open-faced roll. Add one of the many prepared 
packaged or canned gravies. 


PATRICIA REDICK 


Party 


CasseroCt— 


1 pound ground beef 
1/2 cup chopped onion 
3/4 cup milk 

1 8-ounce package cream cheese 
4 cups cooked noodles 
1 16-ounce can whole kernel corn 
1 can cream of mushroom soup 
1/4 cup chopped pimento 
1/2 cup chopped bell pepper 
1 teaspoon salt 
Dash pepper 


Brown meat, add onion and cook until tender. Stir 
in milk until well blended. Add to this the 
remaining ingredients. Pour into a 2-quart 
casserole dish. Bake at 350° for 30 minutes. 
Serves 6 to 8. 
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MARGIE ARDIS 


Creote griCCacCes 

"This Mississippi recipe is over 100 years old." 

. . . JACKIE FIELDS 

Slice some lean veal (about 1-1/2 pounds) in strips. 
Brown in 3 tablespoons cooking oil until brown 
and tender, about 20 minutes. Add 2 to 3 sliced 
onions and some chopped parsley and fry with 
the veal. Season lightly with cayenne pepper and 
pour over a cup of mild vinegar. Simmer for 10 
minutes. Serve piping hot. 


"jMore" CrvcfU4tzes 

"When people eat them, they always want more!" 

. . . JOANN GARNER 

Take 1-1/4 pounds of raw meat (veal, chicken or lamb) 
and grind or chop (about 2 cups chopped meat). 

Cover meat with water to which has been added 1-1/2 
teaspoons salt and simmer until done, 30 to 40 minutes. 

Make white sauce by melting 2 tablespoons butter 
and adding 2 tablespoons flour. When well blended, 
add 1 cup of milk, 1/2 teaspoon salt and 1/4 
teaspoon pepper. Cook until thick. Add cooked, 
drained meat and 1 teaspoon onion juice and 1 
tablespoon lemon juice. Cook this mixture 2 minutes, 
then stir in 2 well beaten eggs and take from fire. 

When cooled, mold and roll in beaten egg, 
then bread crumbs, egg again, then cracker crumbs. 

Fry in a deep fat until golden brown. 










KicCne^y 5tew 

"I have tried it and it's good. I think you 
should try it." 

. . . GENE NORWOOD 

Cut beef or lamb kidney in small pieces. Take out 
all fat. Cover with cold water and parboil 
about 3 times, pouring off water mixture each time 
Add more water to cover, salt to taste and one 
small onion cut fine. Cook until kidney is about 
done, then add 2 potatoes cut fine and continue 
cooking until they are tender. Thicken sauce with 
flour and water. Sherry added is good. Serve-hot. 


Bwraoofw' SwcUC !P&rti45 

2 pounds pork shank 
2 pounds veal shank 
2 pounds beef shank 

2 pounds breast of lamb 

1 4-pound fat hen 
8 quarts water 

3 large potatoes 
3 large onions 

3 large carrots 

2 green peppers 

2 cups chopped cabbage 

1 quart cooked tomatoes 

2 cups canned corn 
2 pods red pepper 

1 cup butter (lima) beans 
1 bunch parsley 
Salt and cayenne to taste 

4 teaspoons Worcestershire sauce 

Cook meat in boiling water until tender (be sure 
the pork is adequately cooked). Remove from 
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liquor. Cool. Remove meat from bones and dice. 
Pare and dice potatoes, onions and carrots. Remove 
seeds from green peppers and dice. Combine meat, 
vegetables and meat stock. Cook until vegetables 
are tender and mixture is thick. Season with 
salt, cayenne and Worcestershire sauce. Serves 25. 

IVOR PERKINS 


-Lcim6 NicRBmt sStw 

2 pounds lamb neck pieces, bone in 

3 tablespoons all-purpose flour 

2 cups stock or bouillon 

2 teaspoons salt 
1/4 teaspoon pepper 

1 teaspoon thyme 

2 bay leaves 

2 medium-sized potatoes peeled 
and diced 

1 cup sliced raw carrots 

1 10-ounce package frozen corn 

1 10-ounce package frozen cut 
green beans 

Brown lamb on all sides over medium heat in large 
lightly greased skillet or Dutch oven. Drain 
off excess fat if any. Blend in flour. Add stock 
or bouillon, salt, pepper, thyme, bay leaves, 
potatoes and carrots; mix well, cover and cook 
30 minutes, stirring occasionally. Stir in 
corn and beans. Cover and continue to cook over 
medium heat 20 minutes or until vegetables are 
tender. If necessary during cooking, more water may 
be added. 


CARLETTA BROWN 
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'BarBicvuoC ScjwrreC 

"This recipe came from an old Southern cook book 
printed in the mid-1800's." 

. . . TERESA JACKSON 

Put some slices of fat bacon in an oven in a shallow 
baking pan. Lay the cleaned, dressed, skinned 
squirrel, cut up, on them and lay 2 slices of bacon 
on top of the squirrel. Put them in a 325° oven 
and let them cook until done, about 45 minutes. Lay 
them on a dish and set near a fire (over heat). 

Take out the bacon, sprinkle 1 spoonful of flour in 
the gravy and allow it to brown. Then pour in 1 
cup of water, 1 tablespoon of butter and some 
tomato or walnut catsup. Simmer 5 minutes and then 
pour it over the squirrel. 

Note: Recipe for walnut catsup follows. 


Walnut Catsup 

"Here is another very old recipe made over 100 
years ago in the South." 

... DENNIS DYER 


1 gallon vinegar 
100 walnuts, pounded 

2 tablespoons salt 

1 handful horseradish 
1 cup mustard seed, bruised 
1 pint eschalots, cut fine 
1/2 pint garlic cloves 
1/4 pound allspice 
1/4 pound black pepper 
1 tablespoon ginger 

If you like, you can add cloves, mace, sliced 
ginger and sliced nutmeg to above ingredients. Put 
all ingredients in a jug, cork tightly, shake 
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well and set it out in the sun for five or six 
days, remembering to shake it each day. Then boil 
it for 15 minutes. When nearly cool, strain, 
put in a sterile bottle and seal the bottle. 


'Possum anoC Sweet Taters 

1 opossum 
Salt 

1 quart water 
4 slices bacon 
Bread stuffing 
8 small sweet potatoes 

Scald opossum in lye water and scrape off the hair 
taking care not to break skin. Dress whole, 
leaving on head and tail. Rub inside and out with 
salt; let stand in refrigerator overnight. Place 
breast up in roaster, add 1 quart water, place 
3 or 4 slices of bacon across breast, cover 
closely and bake in moderate oven (350°) for 45 
minutes. Fill with bread stuffing moistened with 
juice from roaster, surround with sweet potatoes 
and bake until very tender and well browned 
(uncovered) for about 1 more hour. Allow 1/3 
pound per person. 

DENNIS DYER 
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‘Brunswick. 

"This recipe from Mrs. Benjamin Elkins was secured 

from Raleigh's Tavern in Williamsburg, Virginia, 

and is authentic as the one used in colonial Virginia." 

. . .MIKE DILLIARD 

1 large stewed chicken and stock, 

2 quarts 

1 #101 can tomatoes 

2 packages frozen baby lima beans 

1 package frozen sliced okra 

2 packages frozen whole corn 

1 2-pound package frozen hash brown 
potatoes 

1 tablespoon cornstarch 

1/2 cup water 

Bone cooked chicken, cut into 1-inch pieces and set 
aside. (I cook my chicken in a pressure cooker 
and dilute liquid it is cooked in to make 2 quarts 
stock.) Combine the 2 quarts stock, tomatoes, 
baby lima beans and okra in large kettle and simmer 
until beans are soft (about 15 minutes). Add 
corn and potatoes and cook 10 minutes longer; 
season to taste. Combine the cornstarch with the 
water. Add to hot stew and stir to slightly 
thicken. Last of all, add diced chicken. If added 
too soon it will separate into strings. Serves 6 to 8. 


20 




Winas ‘n‘ Things 

Take a couple pounds of chicken wings, season and 
fry. Remove chicken wings and pour off grease. 

In the skillet put the following ingredients: 

1/3 cup vinegar 
1/2 cup brown sugar 
1/2 cup catsup 

1 12-ounce can pineapple juice 

Simmer 15 minutes, then "dump" chicken wings back 
into the skillet, simmer 5 minutes longer. 

Pour over rice and serve. Makes 4 servings. 

SHERMAN HARRIS 


SpeciaC cfacferv SafaeC 

Take a stewing hen (4 to 5 pounds) and simmer in 
salted water until very tender, 2 or more hours. 
Cool. Remove meat from bones, using only the white 
meat for the salad. Cut the white meat into 
1/2-inch cubes. Mix with about 4 cups of finely 
chopped head lettuce; 3 stalks of celery, chopped; 
1/2 onion, chopped (1 bunch green ones can be 
used); and 1/2 bell pepper, chopped. Add 
mayonnaise to moisten. If desired, walnut 
and chopped apples may be added for variation. 

Serve chilled. 


SHERRIN FULLER 












cfucfaevh 

2 tablespoons butter 
1 apple, chopped fine 
1 onion, chopped fine 

1 can cream of mushroom soup 
1 soup can cream or milk 

3 teaspoons curry powder 
2-1/2 to 3-pound fryer or 6 pieces 

of chicken 

Salt, pepper and paprika 

Melt butter. Saute apple and onion in butter. 

Add soup, milk and curry powder to sauteed apple 
and onions. 

Place chicken pieces in shallow baking pan 
(season chicken first with salt, pepper and paprika). 
Pour sauce over chicken. Bake uncovered at 350° 
for 1-1/2 hours. 

Serve with rice (add slivered almonds and 
scallions or green onions to rice), tossed salad, 
hot rolls, a light dessert, and coffee, tea or milk. 

RANDOLPH EVANS 


Cfucken ^ncRiCacCO' 

1 chicken 

1 medium-sized white onion, cut in half 
3 cloves garlic 

2 bay leaves 
Salt and pepper 

3-1/2 tablespoons flour 

2 tablespoons cooking oil 
2 tablespoons file powder 
2 teaspoons chili powder 
1 clove garlic, mashed 
1 teaspoon cumin or cominos seed 
Chicken broth 



IX 


1 dozen corn tortillas 

Oil for frying tortillas 
1-1/2 pounds Cheddar cheese, grated 

2 small cans chopped black olives 
1 medium-sized onion, chopped 

Boil chicken in water with halved onion, 3 cloves 
garlic, bay leaves, salt and pepper until 
chicken is tender. Drain and cool. Cut meat in 
small pieces and save for enchilada filling. 

To make sauce, brown flour in oil. Add file 
powder and chili powder, mashed garlic clove, 
cumin and enough chicken broth to make a thin 
sauce. Let boil for 15 minutes. 

Fry tortillas separately in oil, dip in sauce, 
add filling of cheese (reserve some for top), 
olives, onion and chicken meat and roll up. Place 
in flat pan, sprinkle with cheese and pour over 

1 cup sauce. Put in 350° oven for 15 minutes. 
Serve hot. 

JUDY WILLIAMS 

cPucfen. Qizz.arc(s 
ancC QravtA OverJZSce 

Clean 1-1/2 pounds of chicken gizzards of all fat 
and wash. Sprinkle with salt and pepper. Dip 
in flour and fry in oil until brown. Remove 
gizzards from pan and make a brown gravy, enough 
to cover gizzards when returned to pan. 

After putting gizzards in a casserole dish 
pour gravy over gizzards, add 1 large onion 
(chopped), 1/4 of medium green pepper (chopped), 

2 cloves of garlic, salt and pepper to taste. 
Place in oven at 350° and cook until gizzards 
are tender, about 1/2 hour. Serve over rice. 


JOE PRINCE 








Southern- FruoC cRccken 

"Mother got this recipe from her mother. Delicious!" 

. . . MARY BROWN 

1-1/2 cups flour 

1 tablespoon salt 
1 teaspoon black pepper 

1 frying-size chicken, cut up 

2 cups shortening 

Mix flour, salt and pepper in bowl or bag. After 
washing chicken, immediately drop it (undrained) 
into flour mixture, coat well and place in very 
hot shortening in frying pan. After all pieces 
are in frying pan, reduce heat. Fry to a golden 
brown and turn. After chicken has browned, place 
in deep pan on a rack, cover bottom of pan with 1/2 
cup water and place in 350° oven for 45 minutes. 

Note: A handed-down secret for Southern chicken is 
to fry it in chicken fat, available at butcher shops. 


Kentucfoj 


•TrtecC CfucRerv 


1 medium-sized young chicken 
1-1/2 cups sifted flour 
1/2 teaspoon salt 
Dash of pepper 

1-1/2 teaspoons baking powder 
1 egg 

1/2 cup milk 


Cut chicken in pieces for serving and steam on a 
rack over water in a stew pan until tender. 

Dry and refrigerate until time to fry. It is 

convenient to do this the day before it is 

to be served if a large quantity is to be cooked. 

Just before frying, make a batter of the 
remaining ingredients. Sift flour, salt, 
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pepper and baking powder together. Beat egg and 
add milk. Combine liquids with dry ingredients. 
Dip each piece of steamed chicken in batter 
and fry in hot deep fat (380°) until a 
beautiful golden brown. Serve piping hot. 

If very young chicken of broiling size 
(1-1/2 to 2 pounds) is used, it may be cut in 
halves or quarters and fried without precooking. 
Serves 2 to 4. 


JACKIE ROBERSON 


Qrtmc&YiCLsS UtafL-FriecC cfUcReiv 

"My grandmother from Ogden, Utah, told the 
recipe to my mother, who told it to me." 

. . . SHERMAN HARRIS 

1 chicken, washed, dried and cut 

up for frying 
1/2 cup milk 
4 eggs 

2 cups flour 

Salt, pepper and paprika 
1/4 cup shortening (margarine, bacon fat, 
butter or oil) 

Prick chicken with fork so liquid will soak in. 

Let chicken pieces marinate in dip of combined milk 
and eggs for 1/2 hour in refrigerator. Put flour 
in paper bag with seasonings and shake so that 
the chicken is coated with flour. Take chicken 
out and fry in the grease over moderate heat. 
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Chicken, yiroCovcv 

1 chicken or 1 pound pork (fresh) 

2 sticks butter 

2 cloves of garlic 

2 bay leaves 

2 tablespoons vinegar 
Salt and pepper 

Put chicken or pork in saucepan. Add butter and 
baste until brown over very low heat. (If fresh 
pork is used, it must cook at least 1 hour.) Add 
garlic, bay leaves, vinegar, and salt and pepper 
to taste. Add just enough water to cover and 
simmer. Cook until done, at least 1-1/2 to 2 
hours. Serve with rice. 


BILL GRAY 


WICoC Duck Burgundy 

1 cleaned, dressed duck 

4 onion slices 
4 to 6 apple slices 
4 to 6 orange slices 
4 celery stalks, sliced 
1/2 clove garlic 
1 tablespoon soy sauce 
1 tablespoon salad oil 
1/2 cup Burgundy wine 

Stuff duck with slices of onions, oranges, apples, 
celery and garlic. Rub breast with soy sauce 
and salad oil. Roast in uncovered baking pan in 
a very hot oven (400°), basting often with 
Burgundy. Roasting time for rare meat is 15 to 
20 minutes per pound, for well done meat 45 
minutes per pound. Remove stuffing before serving. 


EDDIE MYLES 


StanCey Kbw's Pfieasant' 

1 young pheasant, cut up 
Flour 

Salt and pepper 
6 tablespoons bacon fat 
1 cup cooking sherry or orange juice 

Turn on oven to 400°. Coat pheasant pieces with 
flour, salt and pepper. Fry until brown in the bacon 
fat. Place in greased baking pan. Put in 400° 
oven 15 minutes, then turn heat down to 350°. Baste 
with the sherry or orange juice every 15 minutes 
until tender (about 50 minutes from start to finish). 

STANLEY KING 


tPartricCaes ancC Pfuasants 

This recipe came from an old cook book. It’s 
interesting to see how few directions were 
actually given then to help new brides with their 
culinary efforts. 

To cook partridges and pheasant, place them in a 
steamer, over a pot of boiling water, until tender. 
Have ready a saucepan of large fresh oysters, 
scalded just enough to make them plump and seasoned 
with pepper-sauce, butter and a little salt. 

Rub the cavity of each bird with salt and pepper, 
fill with oysters and sew up. Broil until a 
light brown. Place on a hot dish and sift over 
them browned cracker crumbs. Add a large 
tablespoonful of butter and 1 of pounded cracker 
to the oyster liquor. Boil it up once and 
pour into the dish, but not over the birds. 


EARL PAYTON 
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!Hew Ortecms Oyster Stew 

Set out a 2-quart saucepan. Scald 2 cups of milk, 

2 cups of cream; meanwhile, drain, reserving 
liquid, 1/2 pint of oysters. Pick over oysters to 
remove any shell particles. Melt in saucepan 
1/3 cup butter or margarine; add oysters with 
reserved liquid. Simmer 3 minutes or until 
oysters are plump and edges begin to curl. Stir 
oyster mixture into scalded milk and cream 
with 2 teaspoons salt, 1/4 teaspoon monosodium 
glutamate, 1/8 teaspoon pepper. Serve at once 
with crackers. 


MIKE MACKIE 


CooReoC Sfvrtmp 

Wash shrimp in cold water, drop into boiling salted 
water (2 teaspoons salt to 1 quart) and simmer 
until shells turn pink, about 10 to 15 minutes. 
Drain and cover with cold water to chill, then 
drain. Remove shells and black line running along 
back, which is the intestinal vein. 

One pound fresh shrimp makes 2 cups cooked 
shrimp. Allow 1-1/2 pounds for 6 servings. 

A common seasoning is caraway, though many 
people use mixed whole spices, including pepper. 

Use 1 teaspoon per pound of shrimp. Tie in 
cheesecloth and add to cooking water. 
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DENISE COLEMAN 


CreoCe S fir imp arwC nice 

4 tablespoons butter 
2 green onions, chopped 
1/2 green pepper, chopped 
1 cup chopped celery 
1/4 teaspoon crushed sage 
1 teaspoon salt 

1 cup tomato juice 

2 cups cooked shrimp 
2 cups steamed rice 

Melt butter in a heavy skillet, add onions, green 
pepper and celery and brown lightly. Add sage, 
salt and tomato juice and bring to a boil. Simmer 
15 minutes, then add shrimp and simmer for 15 
minutes longer. Serve on steamed rice. Serves 4. 

DENISE COLEMAN 



Cm6 


!Burg 


ers 


1 can (7-1/2 ounces) crab meat 
1/2 cup shredded Cheddar cheese 
1/2 cup mayonnaise 

1/4 cup diced celery 

2 tablespoons chopped onions 

2 hamburger buns, split in half 
2 tablespoons margarine or butter 
Paprika 


Combine crab meat, cheese, mayonnaise, celery and 
onions. Spread buns with margarine. Spread 
crab meat mixture on each half. Sprinkle with 
paprika. Broil 5 inches from source of heat until 
hot and lightly browned. Makes 4 servings. 


CARLETTA BROWN 
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You can purchase a special seasoning called gumbo 
file to add to your gumbo. File adds that special 
Southern zest and makes it much more authentic. 

A difference of opinion seems to prevail 
amongst black cooks as to when to add it. Some add 
it at the beginning of cooking time and others 
add it just before serving and do not continue to 
cook after adding. This seems to be a matter 
of taste, so use your own judgment as to when to add. 


<gvamBo 

1 pound chicken gizzards 
1 pound chicken wings 
Salt and pepper 
1 can crab meat 

1 bell pepper, chopped 

2 large cans tomato sauce 

1 onion, chopped 

2 cups cooked rice 

2 pounds okra, sliced 
1 pound raw shrimp, peeled and deveined 
Louisiana hot pepper seasoning, black 
pepper and gumbo seasoning (gumbo file) 

Put chicken gizzards and wings in a large pot. 

Barely cover with water, season with salt and pepper 
and cook about 1 hour. Then add crab meat, bell 

3 ° 


pepper, tomato sauce, onion, rice and okra. Cook 
at simmer 1/2 hour longer. About 10 minutes 
before done, add shrimp. Season highly with hot 
pepper seasoning, black pepper and gumbo seasoning. 
Serve very hot. Makes 8 servings. 

CARLETTA BROWN 


Cfucfien fjumBo 

1 small stewing chicken 

2 tablespoons flour 

1 onion, chopped 

4 cups sliced okra 

3 tablespoons butter 

2 cups tomato pulp 
Few sprigs parsley 

4 cups water 
Salt and pepper 

Clean chicken and cut into serving portions. 

Dredge lightly with flour and saute with onion and 
okra in butter. When chicken is nicely browned 
add tomatoes, parsley and water. Season to 
taste with salt and pepper. Simmer until chicken 
is tender and okra well cooked, about 2-1/2 
hours. Add water as required during cooking. 

If a thin soup is preferred the quantity of water 
may be increased. Serves 6. 

Variation: Add 1 cup diced celery, 1/2 cup 
cooked corn, 1-1/2 cups diced potatoes and 1 cup 
cooked rice. Cook rice separately and add to 
gumbo as it is served. 


NORMAN SMITH 
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CnU5 Ofcra, CjumBo 

8 to 12 scalded crabs 

1 large onion, chopped 

2 tablespoons fat 
1 pound cut okra 

2/3 cup tomato paste 
1 quart boiling water 
Salt and pepper to taste 

3 cups or more cooked rice 

Clean crabs and break in 2 or 4 pieces. Fry onion 
in fat until soft. Add okra and cook until it 
ceases to rope. Add next 4 ingredients and cut-up 
crab and cook for 30 minutes, stirring 
occasionally. Serve with rice. Serves 6. 

Shrimp Okra Gumbo can be made by using shrimp 
instead of the crab. 


MIKE BARNACHEA 


SoutFUrnrS tyft- (jumBo 


1 4-pound stewing chicken 
4 quarts salted water 

1/2 pound ham, cubed 

2 onions, chopped 

1 pint oysters 

Salt, pepper, cayenne 
1/2 chili pepper 

2 tablespoons gumbo file 
2 cups cooked rice 


Cut stewing chicken in serving portions and 
simmer in salted water until tender. Remove bone 
and cut meat in cubes. Fry ham. Brown onions 
in ham fat. Combine chicken, ham, onions and 
oyster liquor, cover with boiling chicken stock and 
add salt, pepper, cayenne and chili pepper; 
simmer for 2 hours. About 10 minutes before 
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serving, add oysters. Just before serving moisten 
gumbo file with a little of the soup and add to 
remaining soup. Do not cook after adding 
gumbo file. Place a mound of cooked rice in each 
soup plate and serve the gumbo over it. Makes 
8 servings. 

For Creole Gumbo, use 1 knuckle each of beef 
and ham instead of chicken, cubed ham and 
oysters. Omit onions, chili pepper and file and 
use 2 quarts okra, 1 pound tomatoes, 4 quarts 
water, a sprig of thyme and parsley. Serve 
as above. 


CLIFF KEMP 


-Loiuiumcv sFirCmp gumSo 

2 quarts fresh okra 
2 chopped onions 
Cooking oil 
1-3/4 quarts water 

Salt and pepper 
2 bay leaves 
Sprig thyme 
1-1/2 pints shrimp 

2 slices ham, cut in cubes 
1/2 pint fresh oysters 

Put okra and onions in frying pan with small amount 
of cooking oil. Saute slowly, stirring all the 
time, until soft and dark in color. Add water, 
seasonings, then shrimp and ham. Cook until okra 
is tender. Add oysters 10 minutes before gumbo is 
done. Serve with rice. Chicken or fresh crab 
meat can be substituted for the shrimp. Makes 
6 servings. 

Note: Gumbo file may be added at the beginning 
of the recipe. 

LUGENE LEE 
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>fotr vSeutfterri/ Ca&Ba^e 

"My mother learned this recipe when she was living 
in Oklahoma. I cooked it twice, and I think that 
it is very delicious. It's quite some years old. 

My grandmother showed my mother how to cook it. 

Some people may say, 'Ugh!, cabbage and eggs 
mixed. You couldn't pay me to eat it.' But I 
think everyone should at least give it a try before 
criticizing it. Who knows, you might like it." 

. . . REGINA HOWLAND 


1 head cabbage, shredded 
Pepper and salt to taste 
1/4 cup vinegar 
1/2 cup sugar 
1 egg, beaten 

Soak cabbage in salted cold water for about 20 
minutes. Drain. Pour a small amount of boiling 
water into a large skillet, and add pepper and salt 
to taste (about 1 teaspoon salt). Add the drained 
cabbage, cover and cook until the cabbage is 
just tender. Cook rather quickly and give it a 
stir once or twice. Drain as soon as done. Combine 
the vinegar and sugar in a small saucepan. Heat 
and stir until sugar is dissolved. Slowly stir into 
the beaten egg. Pour over the cabbage and toss 
to combine. 
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Turnip (greens cmcC 
SdPtSicCe MeatJYom (georgia, 

2 bunches turnip greens 
1 pound salt side meat, precooked 
1/2 teaspoon baking soda 

Mash 2 bunches of turnip greens (the ones with small 
turnips). Slice turnips. Put all ingredients 
into a large cooking pot in water used for precooking 
the side meat. Cover with water. Cook until 
tender. Add 1/2 teaspoon of baking soda and allow 
to boil up. 


CAY SMITH 


MustctrcC (greens 

8 cups water 

1 tablespoon salt 

2 hot green peppers, seeded and diced 
4 ham hocks 

2 bunches mustard greens 

Into a large saucepan pour water, season with 
salt and add peppers. Add ham hocks and mustard 
greens. Boil entire mixture until all is 
tender. Serve hot. 


LUGENE LEE 











•Southern CoCCkrcC greens 
ancC oRrct* 

"My great grandmother gave this recipe to my 
grandmother in Bryant, Texas. My grandmother gave 
it to my father and my father gave it to me." 

. . . ALFREDA BRACKSHER 


4 bunches collard greens 

1 pound fresh or frozen okra 

2 pieces salt pork 

1 teaspoon seasoned salt 
Salt 

Clean and cut up greens and okra. Start approximately 
1/2 pot of water to boil. Add to the boiling water 
2 pieces of salt pork, seasoned salt and salt. Cook 
45 minutes, then add the greens and okra. Boil 
until tender. Serve hot. 


[FrtecC Qreerv Tomatoes 

M This recipe also came from my great grandmother 
in Bryant, Texas." 

. . . ALFREDA BRACKSHER 


1/2 pound okra (if desired) 

5 green tomatoes 
Salt and pepper 
Small amount of cornmeal 
1/2 cup shortening 

Slice okra and tomatoes. Salt and pepper for taste. 
Sprinkle cornmeal over tomatoes and okra. Fry in 
1/2 cup of shortening for approximately 20 minutes 
over medium heat. 
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Carrots Kentuc^j 


"This is an old Kentucky favorite. I hate carrots, 
potatoes and onions, but all together it's not 
so bad." 

. . . CATHY BUTLER 


Cook carrots, potatoes and onions in separate 
pots. Cover each with water, salt and boil until 
tender. Mash. Put in greased casserole and 
top with cheese of your choice. Heat in oven 
until cheese melts. 


Soutfierrv CancCieoC yarns 

"My grandmother made up this recipe for Southern 
Candied Yams in McDade, Texas." 

. . . ALFREDA BRACKSHER 

4 medium-sized yams, peeled and cut 
into halves 
1/4 pound butter 
2 cups granulated sugar 
1-1/2 teaspoons nutmeg 

Boil yams until barely tender. Pour out excess 
water. Put yams into baking dish, slice butter 
on top of the yams, then sprinkle the rest of the 
ingredients on top. Bake for 30 minutes at 375°. 
Serve piping hot. 
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SlzcC Slice 

M The original Southern red rice was cooked in pork 
blood, which gave it a red color. 11 

... TOM FRYMAN 

5 strips bacon 
1 small onion, minced 

1 pint can tomatoes 

2 teaspoons salt 

1 cup uncooked rice 

Fry bacon and remove from pan. Brown onion in 
bacon fat. Drain tomatoes and add enough water to 
tomato liquid to make 1-3/4 cups. Add tomatoes, 
liquid and salt to onion. When thoroughly hot, add 
rice and cook slowly until done. Break up bacon 
strips and add just before serving. 


j-CbmemacCe ^Potato SaCacC 

"This recipe is my mother's. This recipe is very 
tasty -- it's just right." 

. . . MICKIE MONTGOMERY 


20 Irish potatoes 
2 large onions 

1 14-ounce jar Kosher-style pickles 
1 small jar mustard 
1 small jar mayonnaise 
Salt and black pepper 

Wash potatoes, then put them on the stove and boil 
them for at least 20 minutes. Run cold water 
over them, peel, dice and put them into large 
mixing bowl. Chop onions and pickles up real fine 
(it's best to use a food chopper). Then add as 
much mustard and mayonnaise as you think necessary. 
Salt and pepper to taste. Mix thoroughly and 
set in icebox until dinner. This can be served 
hot or cold. 
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-AppCe CoCesCaw 

"This recipe was given to my mother by our next 
door neighbor in Dallas, Texas." 

. . . JACKIE ROBERSON 


1 head cabbage 
1 red apple 

1/2 cup oil and vinegar dressing or 
Italian dressing 

4 lettuce leaves, washed and crisp 

Rinse cabbage under cold running water and drain 
well. Cut unpeeled apple into quarters. Cut out 
core, then slice each quarter into thirds; then 
cut crosswise into wedges. In medium bowl, combine 
shredded cabbage, apple and dressing; toss to mix 
and serve chilled on lettuce leaves. Serves 4. 


Southern "FrieoC -A.ppCes 

6 large apples 

5 tablespoons butter or other fat 
2/3 cup sugar 

1 tablespoon cinnamon 
1/8 teaspoon salt 

Core but do not peel tart cooking apples. Slice 
1/2 inch thick to make perfect rings. Heat 
butter in heavy skillet until light brown. Place 
apple slices in skillet. Mix sugar, cinnamon 
and salt. Cover apples with 1/2 of this mixture. 
After 5 minutes turn the slices with pancake 
turner to avoid breaking. Cover with remaining 
sugar mixture. Saute over low heat until 
almost transparent. Serve hot with sausage for 
Sunday breakfast. Makes 8 portions. 

PAULETTE ELARMS 
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Lombard's enriched stone ground white cornmeal is 
what many Southern cooks use for their magnificent 
combread recipes. If you cannot find this brand 
in your market, you may write Lombard Mfg., Inc., 
Augusta, Georgia 30903, to find where you may 
purchase their product. 


Com&recwC Muffins 

"This recipe was given to me by Mrs. Earcilene 
Henderson of Texas." 

. . . MICKIE MONTGOMERY 


4 cups cornmeal 
1 cup flour 
1/4 cup sugar 
1 teaspoon salt 

1 tablespoon baking powder 

2 eggs 

2-1/2 cups milk 

Blend all ingredients except milk in a large 
mixing bowl. Add milk and stir until thoroughly 
mixed. Pour into muffin tin which has been 
greased well to insure against sticking. Pour 
batter to fill each cup 2/3 full. Bake in a 
moderately hot oven for about 25 minutes or until a 
gloss of brown covers the tops. 
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Gomstic&s 


3/4 cup cornmeal 
1/4 cup flour 
1 teaspoon sugar 
1/4 teaspoon salt 
1-1/2 teaspoons baking powder 
1 egg, beaten 
1 tablespoon oil 
3/4 to 1 cup milk 



Sift together cornmeal, flour, sugar, salt and 
baking powder. Blend well. Add to the dry 
ingredients the beaten egg, oil and milk. Mix well. 
Pour mixture into a well-oiled (cast iron) 
comstick pan and bake in hot oven (400°) until 
golden brown, about 20 to 25 minutes. 


BRENDA NEWSON 


Southern J-Cot Water OorrUoreacC 

"This recipe is my mother's, and it goes best with 
black-eyed peas or pinto beans." 

. . . MICKIE MONTGOMERY 


4 cups cornmeal 
1/4 cup sugar 
1 tablespoon salt 

Set saucepan of water on stove and bring to a 
bubbling boil. Mix ingredients in mixing bowl, 
then gradually pour in the boiling water, being 
careful not to make the mixture soupy but the 
right consistency to shape patties. Put the 
patties in a well-greased skillet, brown on both 
sides and serve piping hot. Makes 15 patties. 
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Southwest- OkDxfiomco CbmBreacC 

1-1/4 cups yellow cornmeal 
1/2 cup sifted flour 
3 tablespoons sugar 
1-1/4 teaspoons baking powder 
1 teaspoon salt 
1/2 teaspoon baking soda 
1 whole egg and 1 yolk 
1-1/4 cups buttermilk 
1/4 cup melted shortening 

Sift dry ingredients together. Beat the egg 
and the yolk, add buttermilk and beat for 
1 minute. Slowly add to this mixture the dry 
ingredients. Beat for 3 minutes, then pour 
melted grease on top and beat again. Then pour 
into a greased 8 by 8-inch pan. Bake in a 425° 
oven for 15 minutes until golden brown. 

Serve piping hot with butter. 

MICHAEL MACKIE 


laC^j's Spocmbrecut 

"I love this recipe. I don't know if you will, 
but try it." 

. . . ROBERT FORD 

1 cup white cornmeal 
1 teaspoon salt 
1 pint milk 
1 cube butter 
3 eggs 

Mix cornmeal and salt, add milk and cook until 
thick and smooth. Add butter and eggs, stirring 
well. Turn into casserole and bake in moderate 
oven (375°) 45 to 60 minutes, until spoonbread is 
firm and crust is brown. Makes 8 to 12 servings. 
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(Bettwi Com&recuC 

"I hate combread, but I hope you like it." < 

. . . VERNAE HALL 


1 cup cornmeal 
1 cup flour 

1 tablespoon baking powder 

2 tablespoons sugar 
1 teaspoon salt 

1 cup milk 

1/2 cup water (or enough to make 
cornbread batter about the 
consistency of cake batter) 

1 egg 

Mix all the dry ingredients in a bowl. Stir in the 
milk and the egg. After these ingredients are 
mixed, stir in the water. Pour mixture into a well 
greased cake pan (8-inch by 8-inch) and place in a 
moderately hot oven (400°) for about 40 to 
45 minutes, or until golden brown. Serve hot. 

!BiCC’5 tBroyvn OBreacC 

1- 1/2 cups buttermilk 
1/2 cup molasses 

2- 1/2 cups graham flour 

1 teaspoon baking soda 
1 teaspoon salt 
1 cup raisins 

Mix ingredients in a mixing bowl until well blended. 
Pour into well greased 1-pound vegetable or fruit 
cans. Bake one hour in a slow oven (250-300°). Let 
cool, remove from pans, cut into slices and serve 
with butter or jam. 


BILL GRAY 
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(gOooC OCcC Soutferrv Topovers 

1-1/2 cups sifted flour 
1/2 teaspoon salt 
3 eggs 

1-1/2 cups milk 

Sift flour and salt into a bowl. Beat eggs, add 
milk and stir gradually into flour to make a 
smooth batter. Beat thoroughly with egg beater. 
Fill greased custard cups or sizzling hot heavy 
metal muffin pans 2/3 full. Bake in a very 
hot oven (450°) for 15 minutes, then reduce to 
moderate (350°) and continue baking 20 minutes or 
until firm. Makes 12 large popovers. 

JOHN ALLEN 


QiucfL 'RoCCs 

"These quick rolls are easy to make. They 
are very tasty. They have been made in our 
family for years." 

. . . CORDELL PENNIX 

Dissolve 1 yeast cake in 1/4 cup of lukewarm 
water. Scald 1 cup of milk and add to it 2 heaping 
tablespoons of shortening, 4 tablespoons-of 
sugar and 1 teaspoon of salt. Let cool and add 
dissolved yeast and 1 egg. Add 2 cups of flour and 
beat until smooth. Continue to add flour until 
you have a smooth, spongy dough. Knead about 
5 minutes with hands, then set aside to double in 
bulk. Then make into rolls and allow 1 hour to 
rise again. Bake in hot oven for about 10 
minutes or until a golden brown. 
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JioCCs 

4 tablespoons sugar 
1 teaspoon salt 

1 cup scalded milk 

3 yeast cakes dissolved in 4 

tablespoons warm water 

4 cups flour 

4 tablespoons melted butter 

2 eggs 

Grated rind of 1 lemon 

Combine sugar and salt and milk. When lukewarm, 
add dissolved yeast and 1-1/2 cups of the 
flour. Cover and let rise about 1 hour. Then 
add butter, well beaten eggs, lemon and remaining 
2-1/2 cups flour. Let rise again 1 hour, then 
turn onto a well floured board and roll to 
1/2-inch thickness. Cut with biscuit cutter. 
Place well apart on a buttered baking sheet or 
pans and let rise another hour, then bake 
until a golden brown, 15 minutes at 375°. 

JAMES FRIERSON 
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Qiuefc^jeast !Brecu€ 


"The yeast roll recipe from Mrs. Emma Cook came 
from her great, great grandmother who lived in 
Atlanta, Georgia." 

. . . MICKIE MONTGOMERY 


2 packages yeast 
1 cup lukewarm water 
1 teaspoon sugar 

1 cup milk, scalded 
2-1/2 teaspoons salt 

1/3 cup sugar 

2 eggs, well beaten 

1/3 cup melted shortening (half butter) 
6-1/2 cups sifted all-purpose flour 


Soften yeast in lukewarm water with 1 teaspoon of 
sugar. Scald milk, stir in salt and 1/3 cup 
sugar and cool. Then stir in yeast, combined with 
well beaten eggs and shortening. Add 4 cups of 
the flour and beat until smooth. Stir and 
knead in enough more flour to make a smooth but 
not too stiff dough. 

Put in lightly greased bowl. Turn dough over, 
cover and let rise in warm temperature for about 
1 hour, until the size has doubled. Then turn 
out onto a lightly floured board and shape 
into rolls (about 4-1/2 dozen) or into 3 loaves. 
Place in greased pans, cover and let rise 
again, for about 40 minutes. Bake rolls for 
about 15 minutes in an oven set at 400°. Bake 
loaves for 20 minutes in same degree oven, then 
cut oven temperature down to 350° and bake 
for 15 minutes more. Serve hot with butter. 

Note: If you cool loaves before slicing they 
will cut much better. 
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!ButtermiCH YJfoffCts 

2 eggs 

2 cups buttermilk 
2 level cups flour 
1/4 cup cornmeal 
1 level teaspoon baking powder 
1 teaspoon salt 
1 teaspoon sugar 
1 tablespoon lard 
1 tablespoon butter 
1 level teaspoon soda dissolved 
in 1 tablespoon warm water 

Beat eggs until frothy; add milk, flour sifted with 
cornmeal, baking powder, salt and sugar. Melt lard 
and butter, add with soda mixture to flour mixture 
and mix thoroughly. Pour into a waffle iron and 
serve with butter, jam or syrup. 


RITA TAYLOR 


Cinnamon, cfieese Toastr 

3 teaspoons butter 
1/2 teaspoon cinnamon 

2 teaspoons sugar 

4 slices of cheese 
4 slices of bread 

Set oven at 350° and allow to get hot. Mix the 
butter, cinnamon and sugar into a spread texture. 
Place a slice of cheese on top of each slice of 
bread. Spread the topping on the cheese. Put on 
a cookie sheet and into the oven. Let bake for a 
few minutes until the cheese is melted. Serves 2 
to 4. 


JACKIE CARTHER 
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■Sugar PCUm OmeCet- 

4 egg yolks, beaten 

1 tablespoon sugar 
1/8 teaspoon salt 

4 tablespoons water 

4 egg whites, beaten stiff 

2 tablespoons shortening 

4 tablespoons stewed, sweetened 
red plums 

Confectioner's sugar 

Beat the egg yolks until thick and lemon-colored. 
Add the sugar and salt and continue beating 
until well blended. Add the water. Beat the 
egg whites until stiff. Combine with the egg yolk 
mixture. 

Melt and heat the shortening in an omelet 
pan, but don't brown. Place the egg mixture in 
the pan and place over low heat until the edges 
begin to set. Place in a moderate oven (350°) and 
bake until firm to the touch. Remove from the 
oven and spread half the omelet with the fruit. 
Fold together carefully and turn onto a hot 
platter. Sprinkle with confectioner's sugar and 
serve at once. Serves 3 to 4. 

STEPHANIE GREEN 
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iPeacfl GoBEfer 

2 cups flour 
3/4 teaspoon salt 
2 teaspoons baking powder 
1/2 cup butter 
1/3 cup buttermilk 
1/2 teaspoon soda 
6 cups sliced fresh peaches 
1 cup boiling water 
1-1/2 cups white sugar 
1/2 cup butter 
Pinch salt 
Dash of nutmeg 

To make crust, sift flour, salt, baking powder. 

Cut in 1/2 cup butter. Add buttermilk in which soda 
has been dissolved. Cool in refrigerator. Remove 
dough from refrigerator and roll out two-thirds 
of it into a very thin crust, reserving remaining 
one-third for top crust. Line a 9 by 13-1/2 
inch baking dish with the crust. 

Add peaches. Pour boiling water over sugar and 
remaining butter and cook until sugar is dissolved. 
Pour carefully over the fruit. Add salt and 
nutmeg to taste. Cover with a thin crust. 

Bake in 450° oven 15 minutes. Lower heat to 350° 
and bake 30 minutes longer. 

DORIS ALLEN 
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-AppCe Crisp 

4 cups sliced apples 
1 teaspoon lemon juice 
1/2 cup sifted flour 
1 cup rolled oats 
1/2 cup brown sugar 
1/2 teaspoon salt 
1 teaspoon cinnamon 
1/3 cup melted butter 

Place apples in greased baking dish (sprinkle with 
lemon juice to keep from turning brown). Combine 
dry ingredients. Add butter until crumbly. Sprinkle 
on top of apples. Bake at 375° for 30 minutes. 

Serve warm or cold with heavy cream or ice cream. 

RANDOLPH EVANS 


tBreaoC 3?ucCdCaui 

"This may not be my father's best recipe, but he 
does like it and so do I." 

. . . MICHAEL DILLARD 

1/4 cup raisins 
2 eggs, beaten 

1 cup sugar 

2 tablespoons vanilla 
1/4 teaspoon salt 

3 cups milk 

4 slices of bread, buttered and cut 

in halves 
Nutmeg 

Combine all ingredients except bread and nutmeg. 

Pour into a shallow baking dish. Arrange buttered 
bread on egg mixture. Sprinkle a little nutmeg on 
top and bake at 375° until brown (about 45 minutes). 
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Mrs. Cruftts Jte Creamy 

1/2 cup flour 
Pinch salt 
4 cups sugar 
1 quart homogenized milk 
9 eggs 

3 tablespoons flavoring (vanilla, 
pineapple, lemon, banana--one 
of these or a combination) 

3 large cans evaporated milk 
3 cans water 

Mix flour, salt, sugar together. Add 1 quart 
homogenized milk and egg yolks. Beat egg whites 
until stiff. Fold in. Cook in double boiler until 
thick. Add flavoring and canned milk plus water. 
Put into crank freqzer. Pack with rock salt, 
generous amount of regular salt and ice. Crank 
until firm. 


DAVID BUTLER 


OCortfo CaroCtna SuCCaBuB 

"Sherry, brandy, etc. may be used in place of the 
cider. I prefer this recipe made with cider." 

. . . DARIN PETTIS 

1/2 cup milk 
1/2 cup sweet cider 
1/2 cup sugar 
1/2 teaspoon vanilla 
1 pint heavy cream 
Dash of nutmeg 

Chill milk, cider and cream. Beat first four 
ingredients together. Beat cream until stiff. Fold 
cream into first mixture and beat again. Serve 
with a sprinkling of nutmeg on top. Serves 4. 
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SteamevC Suet CPucfoCtrw 

1-1/2 cups flour 
1 teaspoon soda 
1-1/2 teaspoons salt 
1 teaspoon cinnamon 
1 teaspoon ginger 
1/4 teaspoon ground cloves 
1/2 teaspoon nutmeg 
1 cup ground suet 
1/2 cup currants 

1 cup raisins 

2 cups rolled oats 

1 cup dark corn syrup 
1 cup milk 

Sift the flour with the soda, salt and spices. Mix 
the suet with the dry ingredients, then add the 
fruit, rolled oats, syrup and milk. Mix thoroughly 
and place in a greased mold. Steam in greased 
pudding mold for 3 hours. Serve warm with caramel 
sauce. Top with hard sauce and a dash of nutmeg. 
Serves 14. 

Note: Recipes for Caramel Sauce and Hard Sauce 
are on page 63. 

BILL NORTON 


Sweet (Potato 

Pare and grate 2 medium-sized sweet potatoes. Beat 
lightly 3 egg yolks, then add 1 cup of sugar, 

2 tablespoons butter and a pinch of salt. Add this 
mixture to potatoes. Beat 3 egg whites until 
stiff. Fold into above mixture. Pour into 
buttered pan. Bake in a 350° oven until firm 
and brown. 



LYNETTA DAVIS 
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©acfc Mime Sweet Potato Pie- 

2 large yams or sweet potatoes 

1 cube butter 
1/4 teaspoon nutmeg 

1 cup sugar 

2 large eggs 

1/4 to 1/2 cup milk 

1 pie shell, unbaked 

Cook potatoes in jackets until well done. Peel and 
mash potatoes. Then add other ingredients for 
filling, adding milk last (add only enough milk to 
make pie mixture a thick mush). Pour in pie 
shell and bake at 350° until crust is brown and 
top of pie is brown and the pie mixture is thick 
and firm. 

JOE PRINCE 


'Pecan (PCt~ 

Mix in a bowl 3/4 cup sugar, 2 tablespoons 
flour and 1 teaspoon salt. Stir in 1 cup dark 
corn syrup. Beat in 2 eggs, one at a time. Mix 
in 1/2 cup evaporated milk, 1 cup pecans and 
1 tablespoon vanilla. Pour into crust. Bake at 400° 
15 minutes, then lower temperature to 350° for 35 
minutes or until firm. Cool before serving. 


EDDIE MYLES 
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JLemon Istytr 2>fa- 

2 teaspoons unflavored gelatin 
1/2 cup fresh lemon juice 

3 eggs, beaten 
1-1/4 cups sugar 

1-1/2 tablespoons butter 
Peel from 1 lemon 
2 sticks pie crust mix 
1 cup whipping cream 

Soften gelatin in lemon juice. Mix with eggs, 
sugar, butter and half of the peel in saucepan. 
Cook over low heat, stirring until gelatin is 
thoroughly dissolved. Remove from heat, cover and 
chill until mixture mounds slightly when dropped 
from spoon. 

Heat oven to 475°. Mix pastry as directed on 
package. Make 9-inch pie shell with half the 
dough. Bake 8 to 10 minutes. Cool. Roll rest of 
dough into two 6-inch rounds. Place on baking 
sheet, prick, and bake 8 to 10 minutes. Cool. 

Fold half of whipped cream into filling. Spread 
one-third of filling in pie shell, top with 
baked round, more filling, baked round and rest 
of filling. Garnish with whipped cream and 
remainder of lemon peel. Chill at least 1 hour. 

BILL GRAY 
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Pumpkin Pie— 

"Mrs. Emma Cook got this recipe from Knoxford, 
Tennessee. She said, 'It was handed down td my 
mother by her mother and from my mother to me. 

. . . MICKIE MONTGOMERY 


1-3/4 cups canned pumpkin 
3/4 cup brown sugar 
1/2 teaspoon salt 
1/2 teaspoon cinnamon 
1/2 teaspoon ginger 
2 eggs 

1 cup evaporated milk 
1/2 cup water 
1 unbaked pastry shell 

Turn pumpkin into saucepan and cook over low heat 
for 10 minutes, until it appears dry, stirring all 
the time. Put in sugar, salt and spices and mix 
while pumpkin is still hot. Beat eggs, evaporated 
milk and water; add this to the pumpkin mix and 
blend until smooth. Pour into pie shell and bake 
at 450° for 15 minutes. Then turn heat down to 350° 
and bake for 45 minutes longer. Remove from the 
oven when done and serve once the pie has cooled. 


SHortr'nCvi' ‘BrcaoC Cookies 

4 cups sifted flour 

1 cup light brown sugar 

2 cups butter or other shortening 

Mix flour and sugar and work in butter or other 
shortening. Place on floured board and pat to 1/2- 
inch thickness. Cut into desired shapes and bake 
in moderate oven (350°) for 20 to 25 minutes. Makes 
3 dozen 2-inch-thick Short'nin' Breads. 


BILL GRAY 
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Tecccrv Crescents 


2 cups cake flour 
1/2 cup butter 

5 tablespoons powdered sugar 
1-1/2 cups pecans, finely ground 
or chopped 

2 teaspoons vanilla extract 

Sift before measuring 2 cups flour. Cream butter, 
then add sugar. Gradually work in flour. Add 
nuts and vanilla. Take 1 tablespoon of the dough ■ 
and roll or pat into a crescent with the fingers. 
Make crescent about 2 inches long and 1/2 inch 
wide. Bake on a greased cookie sheet in moderately 
hot oven (350°) for about 15 minutes. While 
still hot, roll in confectioner's sugar. When 
cool store in tin box. 

EDDIE MYLES 


Tennessee OatmeaC Cookies 

"This recipe came from Texas from my friend." 

. . . MICHAEL MACKIE 

cup shortening 

cups light brown sugar, packed 
eggs 

cup milk 
teaspoon vanilla 
cups sifted flour 
teaspoons baking powder 
teaspoon cinnamon 
teaspoon salt 
teaspoon baking soda 
cups rolled oats 
cup raisins 
cup chopped nuts 




1 

1 - 1/2 

2 

1/2 

1 

1 - 1/2 

2 

1 

3/4 

1/2 

2 - 1/2 

1/2 

1/2 
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Cream together shortening and sugar. Stir in eggs 
and then milk and vanilla. Sift together all 
dry ingredients except the oats and blend in with 
shortening mixture until thoroughly mixed. 

Then mix in the oats, raisins and nuts. When 
mixture is well blended, drop from spoon onto a 
well greased cookie sheet. Bake at 400° until 
brown, about 10 to 12 minutes. 


Date DjdcJSs 

"This date recipe was a specialty of 'Lally,' a 
great black cook from Virginia, just outside 
Washington, D.C." 

. . . MARGIE ARDIS 

4 cups flour 
1/2 teaspoon soda 
1/2 teaspoon cream of tartar 
1 teaspoon cinnamon 

1 cup butter 

2 cups sugar 
4 eggs 

2 boxes dates 

1/2 pound walnut meats, chopped 

Sift dry ingredients together, except sugar. Cream 
butter and sugar, then add well beaten eggs. Cut 
dates in quarters. Combine dry ingredients, dates 
and nuts. Stir into butter mixture. Drop from 
teaspoon on a greased cookie sheet and bake in a 
moderate oven until brown. 
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j-2-3-4 Ca€e 

"I think it's a good cake. It's fun to make and 
it's fun to eat." 

. . . RANDOLPH EVANS 

1 cup butter 

2 cups sugar 
4 eggs 

3 cups sifted all-purpose flour 
2 teaspoons baking powder 

1 cup milk 

2 teaspoons vanilla 

Cream butter and sugar. Beat in eggs ,( one a 
time). Stir in part of sifted flour and baking 
powder. Mix thoroughly. Then add milk and vanilla 
and rest of the flour alternately. Bake in 3 
layers for 25 to 30 minutes at 350 . Ice with 
your favorite icing. This cake can also be baked 
in an angel food pan. Makes one large cake. 


“PoorCBoMS Cafe 

"Be sure not to jump when the cake is in the oven 
or it won't be fit even for a poor boy." 

. . . MICHAEL MACKIE 

1 cube butter 

2 cups milk 
1/4 cup cream 

1-1/2 to 1-3/4 teaspoons salt 
2 cups sugar 
4 cups sifted flour 
4-1/2 teaspoons baking powder 

Melt butter. Mix butter with milk and cream. 

Put salt and sugar in, and mix well. Mix flour 
with baking powder and add cup by cup. Put in two 

sz 


well greased and floured round layer pans and 
bake in a 350° oven 1 hour and 10 minutes. Do 
not open oven while it is baking or the cake 
will fall. 

Note: No eggs are used, making this an 
economical cake. This is good as a shortcake base. 


!Frultcafce~ 

"My friend's mother gave this recipe to her, and 
she gave it to me." 

. . . ALFREDA BRACKSHER 

1 pound butter 

2 cups sugar 
1 dozen eggs 
6 cups flour 

1/2 teaspoon baking soda 
1 cup sugar cane syrup 
1 pound glazed mixed fruit 
1/2 pound pitted dates 
1 pound box seedless raisins 
1 pound box currants 
1 cup walnuts 
1 cup pecans 
1 cup blanched almonds 
1 cup brazil nuts 
1 teaspoon cinnamon 
1 teaspoon mace 
1 teaspoon allspice 

Cream butter and sugar. Add well beaten eggs. Sift 
4 cups of flour and add gradually to mixture. 

Blend soda with syrup, then add to mixture. Use 
a cup of flour to flour fruit, and add floured fruit 
to mixture. Take other cup and flour nuts, then 
add to mixture. Then add spices. Mix well 
with wooden spoon. Divide in halves and put in two 
well greased angel food cake pans. Bake at 200° 
for approximately 4 hours. 


















Mrs. Craft'S VouncC cate 

1/2 pound butter 

2 cups sugar 

4 eggs (1 arget) 

1 cup buttermilk 

3 cups cake flour 

1/2 teaspoon baking soda 
1/2 teaspoon baking powder 
1 teaspoon vanilla flavoring 
1 teaspoon lemon or pineapple flavoring 

Cream butter and sugar. Then add eggs and 
buttermilk and mix well. Sift dry ingredients 
and add to batter. Add flavorings. Grease 
pan with shortening and dust with flour. 

An angel cake pan or Bundt pan is preferable. 

Bake at 350° for approximately 40 to 45 minutes. 

Note: If angel pan is used, be sure all traces 
of grease are removed before making an angel cake. 

JOHN BRYANT 


J-Cicdorfj !>Cut Ca&&- 

»My mother’s mother's mother passed this recipe on 
down the line, and it is a very good cake. But 

you have to try it to believe it." 

... THERESA JACKSON 

1/2 cup soft butter or margarine 
1-1/2 cups sugar 

1 teaspoon vanilla 

2 cups sifted flour 
1/4 teaspoon salt 

2 teaspoons baking powder 
3/4 cup milk 

1 cup chopped hickory nuts 
4 egg whites 


Cream butter or margarine. Add sugar gradually, 
beating until light. Add vanilla. Sift flour, 
salt and baking powder. Add alternately with milk 
to the first mixture, beating after each addition 
until smooth. Stir in nuts, and fold in stiffly 
beaten egg whites. Pour into two 9-inch round layer 
cake pans, greased and lined on the bottom with 
wax paper. Bake in preheated moderate oven 
(350°) for about 25 minutes. Let stand on racks 
until almost cold. , Turn out and peel off paper. 
Spread frosting. Serves 8 to 10. 


Cherry jHutr Party CaJfe 

4 egg whites 
1 cup sugar 
1/2 cup shortening 
2-1/2 cups sifted cake flour 
1 tablespoon baking powder 
1/2 teaspoon salt 
2/3 cup milk 

1/3 cup maraschino cherry juice 
1/2 cup finely chopped maraschino 
cherries 

1/2 cup chopped nuts 

Beat egg whites until frothy. Gradually add 1/2 
cup of sugar. Beat until peaks form, then set aside. 
Cream shortening and remaining 1/2 cup sugar. 

Add sifted flour, baking powder and salt alternately 
with milk and cherry juice. Add cherries and nuts. 
Fold in meringue. Pour into greased cake pan. 

Bake in 375° oven for 25 to 30 minutes. 

DOROTHY EVANS 
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QecC DevlC's !FoocC Ca£e- 

"The recipe for Red Devil's Food Cake came from the 
town of Dyer, Arkansas. The town was named for 
the Dyer family, who settled there in early 
Revolutionary times. This recipe came from a member 
of the family known as the kind of cook who could 
mix her biscuits in the top of a flour sack -- 
sometimes for 50 or 60 people." 

. . . BEVERLY DANDRIDGE 

1-1/2 cups sugar 

4 squares bitter chocolate 
1-1/2 cups milk 

2 teaspoons vanilla 
1/2 cup butter 

3 whole eggs 

1 teaspoon baking soda 

3 tablespoons boiling water 

2 cups cake flour 
1/4 teaspoon salt 

Combine 1/2 cup of sugar, chocolate and 1 cup of milk 
in heavy saucepan. Melt over low heat, stirring 
all the time. This takes from 5 to 8 minutes. When 
this is melted it becomes thick like pudding. 

Remove from fire and add vanilla. Set this aside to 
cool. This mixture must be cold when added to 
cake batter. 

Cream butter and remaining 1 cup of sugar 
together. Add eggs one at a time, mixing in between 
each addition. Add chocolate mixture and mix well. 
Dissolve soda in boiling water. Add the flour 
with salt sifted in it alternately with remaining 
1/2 cup milk and then water, making flour last 
addition. 

This makes three light layers or two 9-inch 
layers. Bake in greased pans in 375° oven for 25 
to 30 minutes. 
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CarameC Sauce 

1 cup sugar 

3 cups hot water 

4 tablespoons cornstarch 
1/4 teaspoon salt 

1 teaspoon vanilla 

Heat the sugar in a heavy skillet, caramelizing it 
to a golden brown. Stir constantly to prevent 
scorching. Gradually add the hot water and cook 
until all the sugar crystals are dissolved, 
stirring steadily. Thicken with cornstarch that 
has been moistened with a little water. Cook 
until smooth and thick, continuing the stirring. 
Add the salt and vanilla and remove from the 
stove. If sweeter sauce is desired, add more 
sugar after thickening. 


STEPHANIE GREEN 


J-CarcC Sauce 

1/2 cup butter 

3 cups confectioner's sugar, sifted 
1 egg yolk, beaten 
1 teaspoon vanilla 
1 egg white, beaten stiff 

Cream the butter until soft, then gradually add the 
sugar and continue creaming until smooth. Stir 
in the beaten egg yolk, then fold in the vanilla 
and the beaten egg white. When well blended, 
pour over favorite pudding. 


STEPHANIE GREEN 
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inioL Quoit 5 zcecCTeo 

(jeorgiaSljtjCe 

6 cups water 
5 tablespoons bulk tea 
3/4 teaspoon baking soda 
2 cups sugar 

Bring water to a boil. Remove from fire and add 
tea. Return to stove and gently boil for 1 minute. 
Remove from stove and add baking soda. Return 
to stove and bring to a boil. 

Strain tea into a large (2 gallon) pitcher 
and dilute with cold water. Add 2 cups of sugar 
for sweetness. If a sweeter tea is desired, 
add more sugar to taste. This tea will keep for 
several days in the refrigerator. 

ARMATHA KING 


BCoc£6erry CorcQiiC 

1 quart blackberry juice 
4 cups sugar 
1/2 tablespoon mace 
1 tablespoon cinnamon 
4 teaspoons cloves' 

1 pint French brandy 

Combine all ingredients except brandy; boil together 
for 15 minutes. Cool and strain the syrup. To 
each quart of juice add 1 pint of French brandy and 
bottle at once in liquor bottles. Cork and seal. 
Makes 3-1/2 pints. 




6-1 


DIANE HALL 










